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IN THE CLAIMS: 

Claim 1 (canceled). 
Claim 2 (canceled). 
Claim 3 (canceled). 
Claim 4 (canceled). 

Claim 5 (withdrawn): A food preserving device comprising: 
a cooling box (1); 

a conductive food tray (2) housed in the cooling box (1); 

an AC power supply (3) used for applying an AC voltage to the food tray (2); 

and 

a DC power supply (4) used for applying a DC voltage to the food tray (2), 

wherein 

a control means for applying the AC voltage and the DC voltage are 
simultaneously applied to the food tray (2) for a predetermined time period; and 

and then applying one of the AC voltage or the negative DC voltage to the 
food tray for another predetermined time period 

the DC voltage is a negative voltage. 

Claim 6 (withdrawn): The food preserving device according to claim 5, further 
comprising a control unit (5) that controls a voltage application to the food tray (2) by the AC 
power supply (3) and the DC power supply (4). 
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Claim 7 (withdrawn): The food preserving device according to any one of claims 5 
and 6, wherein after a DC- AC simultaneous application period during which the AC voltage 
and the DC voltage are simultaneously applied, only one of the DC voltage and the AC 
voltage is applied to the food tray (2) by the control unit (5). 

Claim 8 (withdrawn): The food preserving device according to any one of claims 5 
and 6, wherein the cooling box (1) functions as a freezer for freezing the food (9). 

Claim 9 (withdrawn): The food preserving device according to claim 7, wherein the 
cooling box (1) functions as a freezer for freezing the food (9). 

Claim 10 (withdrawn): The food preserving device according to any one of claims 5 
and 6, wherein the cooling box (1) functions as a refrigerator for refrigerating the food (9). 

Claim 1 1 (withdrawn): The food preserving device according to claim 7, wherein the 
cooling box (1) functions as a refrigerator for refrigerating the food (9). 

Claim 12 (canceled). 

Claim 13 (canceled). 

Claim 14 (canceled). 

Claim 1 5 (canceled). 

Claim 16 (canceled). 
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Claim 17 (currently amended): A method for preserving a food (9) wherein th e- fe ed 
( 9 )-is- eool e d4o-t -8 s C - or less within 21 hours an d the method comprises the steps of: 
placing a food (9 ) on an electrically conductive food tray (2); and 
housing [[an]] the electricvally electrically conductive food tray (2) in a 
cooling box (1); and wherein 

an AC output terminal (11) and a DC output terminal (12) are connected to the 

fool tray (2); 

the food (9) housed in the cooling box is meat or sea food; and 

cooling of the meat or sea food to be cooled comprises at least a first cooling 
phase and a second cooling phase so that: 

the first cooling phase and the second cooling phase are carried out while 
voltage is being applied to the food tray ( 2); and 

placing meat or seafood (9) directly on and in eleetrical conn e ction with the 
food tray (2) as the food (9); 

s ele ctiv ely co nn e cting a source of AG and DC v olt age dir e ctly to said food 

cooling th e m o at or se afood (9 ), said c o oling of the meat or seafood (9) 
comprising - -fi r s t - e e oling, second cooling, and third cooling pha se s, wh e r e in 

in the first cooling phase of the meat or seafood (9). an AC voltage of 
755 V or higher and a DC voltage of -970 V or greater than that towards minus side thereof 
are applied to the food tray (2) an d ther e by to the meat or sea feed so that electric current 
flows in the food tray (2) to which the AC voltage and the DC voltage are being applied , and 

in the second cooling phase of - th e- m e at or seafood (9) , an AC voltage 
a nd a DC voltage are ap plied to the food tray (2) and th e reby to the mea t or seafood of 755 V 
or higher is applied to the food trav (2) so that electric current flows in the food trav (2) to 
which the AC volta ge is being appiied^ rand 

in the third cooling phase of-the meat or s ea f oo d (9), no voltage is 
appli e d to the food tray -(-2), and the third cooling b e gins at a temperatur e-ef— 2Q - ° - G . 



WEST\223 684648.1 



Page 4 of 13 



Appl. No. 10/567,951 Attorney Docket No. 375462-000001 

Amdt. Dated June 21 , 2011 Customer No.: 73230 

Reply to Office Action of March 25, 201 1 



Claim 1 8 (currently amended): A method for preserving a food (9) wherein th e food 
(9) is cooled to 1 8°C or less with i n 2 44io ur s- and the method comprises the steps of: 
placing a food (9) on an electrically conductive food tray (2): and 
housing [[an]] the el e ctricvally electrically conductive food tray (2) in a 
cooling box (1); and wherein 

an AC output terminal (1 1) and a DC output terminal (12) are connected to the 

fool tray (2): 

the food (9) housed in the cooling box is meat or sea food: and 

cooling of the meat or sea food to be cooled comprises at least a first cooling 
phase and a second cooling phase so that: 

the first cooling phase and the second cooling phase are carried out while 
voltage is being applied to the food tray (2); and 

placing meat or s e afeed (9) directly on and in electrical conn e ction with the 
food tray (2) as the food (9); 

s e lectively conn e cting a sourc e of AC and DC v o lt age directly to said f o od 



eeeh ng th e meat o r s e afood (9) , said coo ling of th e m o at or seaf o o d (9 ) 
comprising first cooling, s e cond co olin g , and third cool in g phases, wh e rein 

in the first cooling phase of the m e at or seafoo d ( 9) , an AC voltage of 
755 V or higher and a DC voltage of -970 V or greater than that towards minus side thereof 
are applied to the food tray (2) a n d th e r e by to the meat or seafood so that elect ric current 
flows in the food tray (2) to which the AC voltage and the DC voltage are being applied , and 

in the second cooling phase of th e meat *>r-sea&>od~(9), an AC vol tage 
ef a DC voltage of -970 V or greater than that towards minus sid e thereof is applied to the 
food tray (2) and thereby to the m ea t or s e afood so that electric current flows in the food trav 
(2) to which the DC voltage is being appliedr -and 
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i n the third cooling phase of the- m e at o r sea food (9), no voltag e is 
applied to th e f o o d t ray (2), and th e-t hird cooling begins at a temper ature of 20°C . 

Claim 1 9 (currently amended): A method for preserving a food (9) wherein the foo d 
(9) is cooled to ■ 1 8°C or l oo s within 2 4 hou fs-and the method comprises the steps of: 
placing a food (9) on an electrically conductive food tray (2); and 
housing [[an]] the electrically conductive food tray (2) in a cooling box (1); 

and wherein 

an AC output terminal (1 1) and a DC output terminal (12) are connected to the 

fool trav (2): 

the food (9) housed in the cooling box is ve getables or fruits; and 

cooling of the vegetables or fruits to be cooled comprise s at least a first coolin g 
phase and a second cooling phase so that: 

the first cooling phase and the second cooling phase are carried out while 
voltage is bei ng applied to the food tray (2); and 

placing ve ge tab l es or fruits (9) di rectly on a n d i n electrical co n n e ct i on with t he 
foo d tra y ( 2) a s the food (9); 

sel e ctively connecting a source of AC and DC voltag e directly - to -s aid - foo d 

cooling th e v e getabl e s or fruits (9). said cooling comprising -first cooling, 
second cooling, and t hird- e ool i n g- ffhas e s, wherein 

in the first cooling phase of the veg etables- or - fruits (9) , an AC voltage 
of 1 80 V or higher and a DC voltage of -180 V or greater than that towards minus side thereof 
are applied to the food tray (2) and thereby to the veg e tables or fru i ts , so that electric current 
flows in the food tray (2) to which the AC voltage and the DC voltage are being applied , and 

in the second cooling phase of the vegetab les ^ ^ #u tts-^) ? an AC 
voltage of 180 V or higher and a DC voltage a re is applied to the food tray (2) and ther e by to 
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the vegetables or fruits so that electric c urrent flows in the food tray (2) to which the AC 
voltage is being applied ^Rd 

i n - th e t h ir d cooling phase of th e vegetables or fruits (9 ) y ^o - v oltag e- i s 
appli e d to the food tray (2), and th e third -e o e lmg - b e gins at a t e mp e ratur e of 20°C . 

Claim 20 (currently amended): A method for preserving a food (9) wherein the food 
(9) is cool e d to 1 8°C or less within 24 hours and the method comprises the steps of: 
placing a food (9) on an electrically conductive food tray (2): and 
housing [[an]] die electrically conductive food tray (2) in a cooling box (1); 

and wherein 

an AC output terminal (1 1) and a DC output terminal (12) are conne cted to the 

fool tray (2): 

the food (9) housed in the cooling box is vegetables or fruits; a nd 

cooling of the vegetables or fruits to be c oole d comprises at least a first cooling 
phase and a second cooling phase so that: 

the first cooling phase and the second cooling phase are carried out while 
voltage is being a pplied to the food tray (2); and 

placing v e getables o r fruits (9) directly on and in electric a l connection with th e 
fee d tray (2) as the fo od (9); 

s electiv e ly conn c eting - a -se urc e of AC and DC voltag e dir e ctly to said food 

e e eMng - th e^ egetables or fruits (9), said cooling - com p ri s ing first cooling ? 
second cool i ng, and third cool in g phases- ; wherein 

in the first cooling phase of the ve g e tabl e s or fruits (9) , an AC voltage 
of 180 V or higher and a DC voltage of -180 V or greater than that towards minus side thereof 
are applied to the food tray (2) and th e reby to the veg e tables or fruits , so that electric current 
flows in the food tray (2) to which the AC voltage and the DC voltage are being applied , and 
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in the second cooling phase of th e v e g e tables or fruits (9) , an AC 
voltage or a DC voltage of -180 V or greater than that towards minus side thereof is applied to 
the food tray (2) a nd ther e by to th e vegetables or fruits so that electric current flows in the 
food tray (2) to which the DC voltage is being applied ^-and 

in- t he4hi fd -€ ooM«gp hase-e f - the v e getables or fruits (9), no voltage is 
a pph e d - to - the food tray (2), and the third cooling begins- at- a- temperature of 20°C . 

Claim 21 (currently amended): A method for preserving a food (9) wherein the food 
( - 9 ) 4s-e o9le d t o -1 8° C or less within 24 hours and the method comprises the steps of: 
placing a food (9) on an electrically conductive food tray (2); and 
housing [[an]] the electrically conductive food tray (2) in a cooling box (1); 

and wherein 

an AC output terminal (1 1) and a DC output terminal (12) are connected to the 

fool tray (2): 

the food (9) housed in the cooling box is agar jelly; and 

cooling of the agar jelly to be cooled comprises at least a first c ooling phase 
and a second cooling phase so that: 

the first cooling phase and the second cooling phase are carried out while 
voltage is being applied to the food tray (2); and 

plaei ng agar j e lly (9) directly on and i n e l e ctrical connection with th e food tra y 
(2) as the food (9); 

selectively connecting a source of AC a nd DC voltag e dir e ctly to said food 

cooling the~agar-jelly<9),-said cooling comprising first cooling, s e cond 
cooling-and third cooling phas e s, wherein 

in the first cooling phase of the agar jelly (9) for 3 to 7 minutes , an AC 
voltage of 755 to 3500 V and a DC voltage of -7160 to -970 V or greater than that towards 
minus side thereof are applied to the food tray (2) and ther e by to th e agar jelly so that electric 
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current flows in the food tray (2) to which the AC voltage and the DC voltage are being 
applied , and 

in the second cooling phase ef the agar- j-el ly <9), an AC voltage and - a 
DC v oltage are of 755 to 3500 V is applied to the food tray (2) and thereby to th e agar jelly so 
tha t electric current flows in the food tray (2) to which the AC voltage is being applied^ and 

in the third cooling pha s eof th e -aga r-j el ly- ( - 9), no voltag e is appli e d to 
t h e 4 e od4 r-a y -(- 2 ) F a nd - th e third cooling b e gins at a t e mperature of ■ 20°C . 

Claim 22 (currently amended): A method for preserving a food (9) wherein th e food 
{9j -is cooled 4<>-18 9 €-<F)r les s within 24 h ours an d the method comprises the steps of: 
placing a food (9) on an electrically conductive food tray (2): and 
housing [[an]] the electrically conductive food tray (2) in a cooling box (1); 

and wherein 

an AC output terminal (11^ and a DC output terminal (12) are connected to the 

fool tray (2); 

the food (9) housed in the cooling box is agar jelly; and 

cooling of the agar jelly to be cooled comprises at least a first c ooling phase 
and a second cooling phase so that: 

the first cooling phase and the second cooling phase are carried out while 
voltage is being applied to the food tray (2); and 

ptecing-agar jelly (9) directly o n and in e l e ctrical connection with th e food tray 
(2>as-& e food (9); 

s electively connec t ing a source of AC and D C volta g e directly to said food 

cooling the agar jelly (9), said cool ing-ee mprising first cooling, s e cond 
cooling, and third cooling phases, wherein 

in the first cooling phase of th e agar j elly ( 9) f o r 3 to 7 m inutes, an AC 
voltage of 755 to 3500 V and a DC voltage of -7160 to -970 V or greater than that towards 
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minus side thereof are applied to the food tray (2) and th e reby to the agar jelly so that electric 
current flows in the f ood tray (2) to which the AC voltage and the DC voltage are being 
applied , and 

in the second cooling phase of the agar jelly (9) , a n-AG ^v ehag e- er - a DC 
voltage of -7160 t o -970 V or greater than that towards minus side thereof is applied to the 
food tray (2) a nd thereby to the agar jelly so that electric current flows in the food tray (2) to 
which the DC voltage is being applied^ and 

kHhe-th ird - coo M ng - phase of the agar j e lly (9), no voltag e ^ s-ap pli e d - to 
the-food toy (2), and th e th ird cooling begins at a temperatur e of - 2 -0- ° -C. 
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